BABEL Towers: For each serving cut 1 large tomato into 3 slices, 
having the bottom (or stem-end slice) about twice as thick as the 
others. Hollow this slice out and fill with a thoroughly chilled 
mixture of flaked crabmeat, celery and mayonnaise. Lay on second 
slice and more crabmeat on top of that, follow with the third slice 
and place a spoonful of the salad on top of that, topping all with 
a blob of mayonnaise and a ripe olive or sprig of parsley. Set the 

“tower’’ in a nest of crisp lettuce and garnish with egg slices and 
ripe or green (stuffed) olives. 


